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tween CPPE and BPPE, nevertheless they both displayed similar anti-in-
ﬂammatory properties which may be useful as an alternative/additive
therapeutic strategy against inﬂammation diseases like ulcerative colitis.
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Background/Aims: Intakes of certain ﬂavonoids inﬂuence gut microbiota
and immune functions. Aberrations in CF gut microbiota have been re-
ported and may link to CF airway microbiota and respiratory complica-
tions. Relationships between ﬂavonoid intakes and gut microbiota in
adults with CF were therefore investigated.
Methods: Flavonoid intakes of 16 free-living adults with CF were esti-
mated using a validated ﬂavonoid-speciﬁc food frequency questionnaire.
Extracted faecal sample DNA was sequenced using 454 pyrosequencing
targeting the bacterial 16-small subunit ribosomal DNA V1-V3 regions.
Sequences were assembled and taxonomy assigned using the Quantitative
Insights Into Microbial Ecology pipeline, and unweighted and weighted
UniFrac distances between samples calculated. Associations between the
gut microbiota variations based on these distances and standardised di-
etary ﬂavonoid intakes were analysed using adonis test. Flavonoids sig-
niﬁcant at a false discovery rate (FDR)¼0.3 were subjected to Spearman
correlation tests with standardised relative abundances of bacterial taxa
(FDR ¼ 0.3).
Results: Gallocatechin intakes (p ¼ 0.047, q ¼ 0.285) correlated with
overall gut microbiota variations using unweighted UniFrac distances, and
apigenin (p ¼ 0.028, q ¼ 0.227) and kaempferol (p ¼ 0.029, q ¼ 0.227)
intakes and %ﬂavones (p¼ 0.013, q¼ 0.227) and % ﬂavonols (p¼ 0.016, q¼
0.227), both excluding tea, correlated with weighted UniFrac distances.
Gallocatechin intakes correlated positively with genus Actinomyces and
family Actinomycetaceae (Actinobacteria), and negatively with class Cor-
iobacteriia (Actinobacteria).
Conclusions: Intakes of certain ﬂavonoids may be associated with gut
microbiota variations, presenting implications for metabolism, immune
function and inﬂammation which affect CF co-morbidity management.
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Background/Aims: Observational studies have linked tea drinking, a ma-
jor source of dietary ﬂavonoids, with higher bone density. The objective of
this study was to examine the associations of black tea drinking and
ﬂavonoid intake with fracture risk in a prospective cohort of women aged
over 75 years.
Methods: A total of 1,188 womenwere assessed for habitual dietary intake
with a food frequency and beverage questionnaire. Incidence of osteopo-
rotic fracture requiring hospitalization was determined through the
Western Australian Hospital Morbidity Data system. Multivariable
adjusted Cox regression was used to examine the hazard ratios (HR) for
incident fracture.
Results: Over 10 years of follow up, osteoporotic fractures were identiﬁed
in 288 (24.2%) women, of which 129 (10.9%) were a hip fracture. Compared
to the lowest tea intake category ( 1 cup/week), consumption of 3 cups/
day was associated with a 30% decrease in the risk of any osteoporotic
fracture (HR: 0.70; 95%CI: 0.50, 0.96). Compared to women in the lowest
tertile of total ﬂavonoid intake women in the highest tertile had a lower
risk of any osteoporotic fracture (HR: 0.65; 95%CI: 0.47, 0.88) or hip fracture(HR: 0.58; 95%CI: 0.36, 0.95). For speciﬁc classes of ﬂavonoids, reductions
in fracture risk were observed for higher intake of ﬂavonols with any
osteoporotic fracture, and ﬂavones with hip fracture (p < 0.05).
Conclusions:Higher intake of black tea and particular classes of ﬂavonoids
were associated with lower risk of fracture-related hospitalizations in
elderly women at high risk of fracture.
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Background/Aims: Approximately 16000 tonnes of sweet cherries are
produced annually in Australia, however growers estimate that 20 to 50%
of each season’s crop is unﬁt for market. As cherries are known to be rich in
bioactive compounds, the recovery and conversion of this waste fruit into
value-added products is attractive for both economic and environmental
reasons. The aim of this research was to compare the anthocyanin content
and proﬁle of third grade (waste) Prunus avium ‘Lapins’ cherries with that
from ﬁrst grade fruit.
Methods: Anthocyanins were extracted from ﬁrst and third grade 'Lapins'
cherries and analysed via UPLC. Differences in anthocyanin proﬁle and
total anthocyanin content (TAC) were identiﬁed. In addition, the effect of
storage on the TAC of the waste fruit was determined.
Results: No differences in the anthocyanin proﬁles of the two grades of
fruit were identiﬁed. The TAC of waste ‘Lapins’ cherries was 385 mg/100 g
freshweight (FW), 43% higher than that of ﬁrst grade cherries (269mg/100
g fresh weight). Whilst storage at -80oC for 3 months resulted in a sig-
niﬁcant decrease in the TAC of waste cherries (p ¼ 0.002), it remained
higher than that of fresh ﬁrst grade cherries.
Conclusions: Third grade ‘Lapins’ cherries contain a signiﬁcantly higher
concentration of anthocyanins than ﬁrst grade fruit, with a TAC exceeding
those previously reported for sweet cherries. As such, there is much scope
as to the application of current waste cherry fruit and their potential as a
rich source of anthocyanins.
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Background/Aims: The MedLey trial is a 6 month dietary intervention
study comparing the effects of a traditional Mediterranean diet (MedDiet)
with habitual diet on cardiovascular risk factors and cognitive perfor-
mance in Australians aged 65 years and over. We aim to present the effect
of a MedDiet versus a habitual diet (HabDiet) on an oxidative stress
biomarker (F2-isoprostane; PGF2a).
Methods: One hundred and ﬁfty-two volunteers (mean age 71 ± 5 years)
were randomly assigned to follow either a MedDiet (n ¼ 80) or continue
their habitual diet (HabDiet; n ¼ 72) (control) for 6 months. Plasma PGF2a
was measured by GC-MS at baseline and 3 and 6 months. Data were
analysed using a linear mixed effects model with age and gender as
covariates.
Results: One hundred and thirty-seven volunteers completed the trial (n¼
70 MedDiet, n ¼ 67 HabDiet). Mean plasma PGF2a values for the MedDiet
group were 808.5 ± 27.5, 729.3 ± 26.7, 730.4 ± 50.0 pmol/L, at baseline, 3
and 6 months, respectively. Mean plasma PGF2a values for the HabDiet
group were 787.8 ± 34.8, 805.9 ± 32.9, 776.4 ± 33.5 pmol/L, at baseline, 3
and 6 months, respectively. There was a signiﬁcant change over time
within the MedDiet group (p < 0.0001, 95% CI 34.8, 109.3) however, there
